Custom Built Gourmet Burgers at The Counter I Love at First Pint 


Miso Salmon at The Point Restaurant & Bar 



Everything You've Ever Wanted 
To Know About OC's Favorite F< 
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You’re Invited to 
Costa Mesa Courtyards 

Endless Summer Event 



Saturday, August 25th, 
Noon - 4:00 pm 

Summer isn’t over yet, so let’s celebrate with: 
music, balloon art, face painting, giveaways, 
special offers and more! 


Join our E-News 

to receive special offers, event information 
and promotions! 


Sign up at: costamesacourtyards.com 


Costa Mesa Courtyards is located at the corner of Newport Blvd. 
& Harbor Blvd., Costa Mesa, CA 
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Paul Martin's American Grill 


















Mi Casa 





FAMILY-OWNED 
AND LOVED 


A family-owned business specializing in 
Sonora-style cuisine since 1972, Mi Casa 
prides itself on traditional fare and an exten¬ 
sive bar selection. Families and groups dine 
in oversized, reclaimed wooden booths and 
tables. Smaller parties can relax within the 
wrap around patio, while bar patrons en¬ 
joy happy hour and taco Tuesday specials. 
Their fresh strawberry basil margarita ener¬ 
gizes with fresh strawberries, lime juice and 
organic agave nectar. Mi Casas extensive list 
of tequilas totals 55+different varieties and 
features traditional favorites, as well as rare, 
unique and hard-to-find brands. Experienced 
palates prefer Partida tequila flights, featur¬ 
ing a trio of aged tastes— the longest being 
over a year old, known as Anejo. Offering 
meals appealing to price-conscious diners, 
the toughest decision may be which salsa to 
start with. Locals inspired a chunky, ‘RSM’ 
version. ‘Wicked Hot’ salsa smolders with 
heat. We prefer the ‘Tropical’, complement¬ 
ing plump, citrus marinated shrimp fajitas 
(exclusive to RSM) nicely. Generous portions 
blended with a love of cheese and garlic at¬ 
tribute to their “Mi Queso” nickname. Chef 
Angel Velazquez executes a simple taco plat¬ 
ter with hearty beef and richly seasoned rice 
and beans that will comfort anybody. Kids 
young and young-at-heart will find room 
to devour an ice cream sundae framed with 
crunchy, caramel-filled churros. 

296 E. 17th Street I Costa Mesa 
949-645-7626 

22322 El Paseo I Rancho Santa Margarita 
949-635-9538 I micasal .com 
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EURASIAN SANDWICHES: BANH Ml 


Lynda Sandwich raises the bar for sandwich 
shops in terms of atmosphere, quality and 
value. There’s a comfortable feel with a mod¬ 
ern design. Your meals are made to order and 
we dont mean by pointing at ingredients on 
the other side of a sneeze guard a la Subway. 
They offer several Euro-Asian sandwiches 
but their varieties of Banh Mi are a must-try. 
Their most popular dishes include their Garlic 


Noodles and Salmon with Garlic Rice. For 
dessert dont skip the Beignet, a french pastry 
formed into crispy triangles with an airy center 
and topped with powdered sugar, cinnamon 
sugar or honey glaze. 

15380 Beach Blvd Suite B I Westminster, CA 
714-898-5400 


Cancun Fresh 

SH_ 



CANCUN SHRIMP SALAD 


Ever since Elena Navarros children could remem¬ 
ber, they would awaken each morning to vibrant 
aromas emanating from her kitchen. The desire to 
recreate her Jaliscan heritage in her American home 
away from home prompted Elena to open Cancun 
Fresh, a Emily-owned and operated grill serving 
made-to-order comfort foods. Bold flavors and 
fresh ingredients are the hallmarks of this Mexican 
Mothers kitchen. Elenas Cancun Shrimp Salad is a 


texturally rich starter that marries sweet grilled pine¬ 
apple, fresh com kernels and grilled shrimp whose 
warm marinade melts so wonderfully into its bed of 
mixed greens. Cielo, Mar y Tierra is Elenas ode to 
the classic fajita, an artfully composed dish that tastes 
as if it came straight from the farm to the table. 

18010 Newhope St., Ste. B, I Fountain Valley, CA 
(714) 427-00081 cancunfresh.com 


BROKEN BANANA 
CREAM PIE 


Red Table Restaurants menu is just as 
eclectic as the decor. A giant red table 
situated at the core of the restaurant 
is geared to encourage community 
and comfort while tables surround 
the space for those wanting more of 
an intimate experience. Chef Louie 
skillfully pairs different textures and 
flavors together to challenge the pal¬ 
ette with every bite. The Braised Beef 
Short Rib with an exquisite presenta¬ 
tion of pink peppercorn and micro 
greens tempt even the pickiest of 
palettes. This tender and juicy dish 
is paired with the “as if Mom mashed 
them herself” potatoes topped with a 
light pan demi glace; comfort food at 
its finest. Top it off with the Broken 
Banana Cream Pie featuring a moun¬ 
tain of custard cream and caramelized 
bananas atop a flaky pie crust; perfect¬ 
ly portioned for sharing. Red Table 
has proven time and again that aes¬ 
thetics and comfort go hand in hand. 


16821 Algonquin St I Huntington Beach 
714-846-4700 I redtablerestaurants.com 
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OC Weekly Presents Dish 2012 

It’s no secret that there are some amazing culinary developments taking place 
in Orange County. Chefs are discovering and utilizing innovative techniques 
in preparation and plating, a huge emphasis has been placed on the freshness 
and quality of ingredients, and the dining public has never been more 
passionate about what and where they’re eating. Food has carved a clear path 
to the forefront of Orange County culture, and it’s this exciting turn of events 
that fills the pages of OC Weekly’s third annual issue of Dish. 

Browse the pages that follow to get a glimpse of all that’s new and current on 
the OC dining scene. Featuring the best offerings from more than 50 top local 
restaurants, Dish puts the spotlight on sushi, tacos, burgers, cocktails, steaks - 
basically anything and everything you could imagine eating in Orange County. 
Like what you see? Many of the restaurants in the issue will be sampling their 
bites at Decadence, our food and beverage tasting event held on Friday, Au¬ 
gust 24 where you can eat and drink your fill! 

We hope you enjoy what you find beyond this page, and that the contents get 
you as hyped about Orange County dining as we are. Embrace your inner 
foodie and eat! 
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BREAKAWAY TRI-TIP SANDWICH 

fare - fish tacos, wings, and sandwiches - and 
given them a gourmet twist using fresh, local 
ingredients and extra care in the preparation. 
The phenomenal truffle mac-n-cheese might 
seem out of place in a sports bar but try it once 
and it will definitely find a place in your heart. 


Wander into Breakaway Sports Lounge and 
you’ll find yourself in what appears to be a 
typical sports bar; multiple TVs showing 
sports, music playing and friendly staff serving 
locals beer on tap. A quick glance at the menu 
wont change your impression either; once 
you taste the food, youll know that you have 
found something wholly unique. Executive 
Chef Vince Murdock has taken typical bar 


2106 N.Tustin Avenue I Santa Ana, CA 
714-834-0943 I breakawaysportslounge.com 



BEER AND BREAD 


Where else allows patrons to brew their own 
custom beer on site? Since 1996, Dennis Mid¬ 
den helps determine your preferred style of ale 
or stout. He pulls the recipe, assists with mea¬ 
surements and fires up your kettle. Its even 
more enjoyable while chewing on their fresh 
grain breads and pizza. After two weeks of fer¬ 
menting your batch, come back to bottle and 
label it. Or drop in for a lager paired with Ba¬ 


varian pretzel-wrapped bratwurst. Brewbakers 
also provides a unique concept for your next 
special occasion- from brewing rootbeer for 
the kids to team building activities they have 
you covered. 


7242 Heil I Huntington Beach, CA 
714-596-5506 I brewbakersl .com 



PANK0-CRUSTED CRAB CAKES 


If you’re looking for al fresco dining off the 
beaten path, stop over at G’s Boat House, a 
mostly locals-only dive where you can sit back, 
relax and enjoy the game with a friend while 
knocking back Bloody Marys over Gs luxu¬ 
rious and decadent oysters on the half shell. 
Medallions of panko-crusted crab cakes have 
the sweet succulence characteristic of crusta¬ 
ceans taken straight from the tank and to the 


pot. As for entrees, Gs reputation lies mainly 
in steak and seafood and the Surf and Turf 
highlights the best of both worlds. A tender, 
meaty 16-ounce behemoth of Angus rib-eye 
is paired with another pound of the sweetest 
Alaskan king crab legs this side of the Pacific, 
plenty for two to share. 

200 Main St I Huntington Beach, CA 
(714) 969-3100 I gsboathousehb.com 



MICHELLE’S SPECIAL TURKEY SANDWICH 


A sense of community pervades at Deli-licious 
in Huntington Beach, where word of mouth 
and a steady stream of regulars has turned a 
small sandwich shop into a thriving enterprise. 
Menu items are named for family members 
of the owners and include favorites such as 
Sues Chicken Avacado Caprese sandwich 
and Maige’s Grilled Italian Roma sub. Each 
month the chef adds a new creation to the 


menu and depending on its popularity can 
be added to the roster of sandwiches. At the 
request of regulars, Deli-licious started serv¬ 
ing breakfast in May and plan to keep adding 
more choices as long as they don’t run out of 
relatives to name them after. 

16582 Gothard St. Unit k I Huntington Beach, CA 
714-841-2435 ldelilicioushb.com 
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SINGLE MALT 
SCOTCH WHISKY 


tSOLEK 


THE SPIRIT OF A PIONEER 






ft* 


r 


iONE 
I DAY 
!YOU 

WILL 

DISCOVER THE COMPLEX NOTES OF 

p HONEY AND RAISINS 

^ Glenfiddich 15 Year Old. Created using 
o> our pioneering technique called the Solera 
55 Process to produce a subtle marriage of 
influences. Making it part of the world's 
most awarded collection of single malts. 

^ Discover more at glenfiddich.com 

o 

SKILLFULLY CRAFTED. ENJOY RESPONSIBLY. 


Commonwealth Lounge & Grill 


FISH & CHIPS 


Since 1988, both local residents & visitors have appre¬ 
ciated & praised this tucked-away community gem. 
If you ever feel like authentic English GastroPub fare, 
then immediately head to the Whale & Ale Restau¬ 
rant & Pub in the Historic Waterfront Arts District 
of downtown San Pedro. This local treasure was re¬ 
opened over 15 years ago by Adela & Andrew Silber 
who succeeded in their mission to create a welcoming 
& unique community gathering spot which offers 
friendly, efficient service & great food. The Fish & 
Chips are delicious! Fresh, flaky Icelandic cod is dipped 


in Bass Ale® beer batter & fried to golden perfection. 
Accompanied by a full-bodied European stout or one 
of their ales, this dish epitomizes classic English pub 
fare. The Whale & Ale offers 13 domestic & imported 
draft beers, a full bar & varied selection of Californian 
& French wines. For dessert the Cumberland Sticky 
Toffee Pudding served warm with a scoop of vanilla ice 
cream is the perfect end to any meal. 

327 West 7 th Street I San Pedro, CA 
310-832-0363 lwhaleandale.com 


$10 PRIME RIB TUESDAY’S 


Experience a classic, big city lounge in the heart 
of Orange County. Every day we invite you to 
enjoy our Fulltown Prime Rib dinner for only 
$10. An 8oz cut of Fulltowris famous slow 
roasted garlic and parmesan crusted prime rib, 
served with garlic Romano mashed potatoes, 
sauteed seasonal vegetables, horseradish ailoi. 
Enjoy dinner and stick around for our nightly 
entertainment. Early arrival suggested for prime 


rib special. Prime rib available on a first-come 
basis and will sell out! Nightly action and great 
food make the Commonwealth Lounge the 
place to see and “be scene”. 


112 East Commonwealth Avenue I Fullerton, CA 
714-525-8888 


2406 Newport Blvd I Newport Beach, CA 
949-675-44441 commonwealthlounge.com 
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THE SANTA FE 
BURGER 


Come for the pints, stay for the food. 
The Pint House feels like you’re hav¬ 
ing dinner in a friends backyard. 
There’s 20 beers on tap rotating 
weekly. The coveted Pint Club is a 
yearly membership of discounts and 
your own personal pint displayed 
on the wall. Sign up now—there’s 
a waiting list. With the Pint Power 
Tower (a 90 oz personal chilled 
tapper at your table) or beer floats 
and mixers, they offer a fun way to 
enjoy beer. You’ll find local beers 
from OC’s own Bootleggers and the 
Bruery. Their burgers are a fresh-in¬ 
gredient flavor overload. The Santa 
Fe burger is mildly spicy and drip¬ 
ping with smooth avocado, melted 
cheese, garlic aoili and more. Order 
the Pint House Fries: crispy fries 
with garlic, Parmesan and parsley— 
you won’t even want ketchup with 
these. Thursday through Sunday, 
they offer a rotating menu of week¬ 
end specials. One such special is the 
Black and Bleu Ribeye. It’s a gener¬ 
ous portion of juicy, lightly-charred 
steak topped with bleu cheese but¬ 
ter. Whether you’re looking for a fun 
place in to go in Fullerton at night 
or a meal with the family, The Pint 
House is the place to go and soon 
will have a second location opening 
in September in Orange - the more, 
the merrier! 

136 W Wilshire Avenue I Fullerton 
714-525-74681 thepinthouse.com 


















SWISS FONDUE STUEBLI 

Swiss cuisine can be summed up in one woid - 
fondue. That’s the opinion of Peter Zuber, who 
along with his wife, Antonietta, brought a little bit 
of Switzerland to Old World in Huntington Beach, 
literally. Swiss Foundue Stuebli has walls adorned 
with family heirlooms dating back 1,000 years and a 
menu of authentic Swiss dishes. In addition to a va¬ 
riety of fondues (cheese, chocolate, meat) diners can 
raciette (cheese melted at the table and poured over 
food), and enjoy a plate featuring Bundnerflekh, an 
air-dried meat imported from Switzerland unlike 


7561 Center Ave #531 Huntington Beach 
714-622-55501 swiss-fondue-stuebli.com 


PO’BOY 


40620 Calle Contento I Temecula, CA 
951-676-8231 lfalknerwinery.com 


Tucked in an alley in Downtown Fullertons 
SoCo District lies Cajun Swamp - an unassum¬ 
ing restaurant offering serious Creole cuisine. 
Their Cajun seasoning weaves a delicious com¬ 
mon thread throughout the menu, producing 
rich, complex flavors like that of the Shrimp Po’ 
Boy, bursting with crispy shrimp and accented by 
tangy remoulade and crunchy slaw. Charbroiled 
Oysters & Mussels are also a treat with browned 


FALKNER WINERY 

In 2000, Ray and Loretta Falkner opened Falkner 
Winery in the picturesque Temecula wine country 
This lovely winery sits upon a 1500-foot hill allow¬ 
ing guests to enjoy a panoramic view of the valley 
below While sipping on a glass of fine wine or enjoy¬ 
ing a freshly prepared meal at their award-winning 
Pinnade Restaurant, Falkner Winery is by far one of 
the most beautiful settings in Southern California for 
enjoying a glass ofwine! 


Mozzarella sealing in the juices; but the Crabby 
Crowd - a choose-your-spice level mishmash of 
crawfish, shrimp, sausage, crab legs & more — is 
surely the menus star and is best enjoyed with a 
side of Garlic Bread to mop up the savory sauce 
that drenches the contents. 


114 W. Commonwealth Ave I Fullerton, CA 
714-870-12661 cajunswamp.soco.com 


Cajun Swamp 



CRAFTED 

- TO BE THE - 


TEQUILA, EVOLVED 


ponsibly. | MilagroTequila.com 


.COM/MILAGRO 
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Paul Martin’s 

American Grill 


"Eat organic. Believe in sustainable. Buy local. Love fresh." 

When restaurateurs Brian Bennett and Paul Fleming set out 
to create their very own "dream restaurant", they could not 
have anticipated the amount of success they would achieve 
with Paul Martin's American Grill. Now with three locations 
in Irvine, Roseville, and El Segundo, the duo aims to spread 
their principle of organic and sustainable foods throughout 
California. "Believe in sustainable. Buy local. Love fresh. Eat 
organic", a phrase that can be seen throughout the lavish 
and just as enticing menu has become the standard value. 
Featuring the freshest all-natural ingredients supplied by a 
carefully hand-selected network of local family farms, Paul 
Martin's strives to transport the modern day diner back to 
a simpler time when fresh, local, peak of the season food 
was in abundance and livestock was being raised the way 
nature had intended. Consequently, the menu is seasonal, 
providing a new variety of healthy options for those craving 
diversity. During the Summer season expect a Strawberry 
Shortcake dessert that could potentially make your Grand¬ 
mother envious with orange zest marinated organic straw¬ 
berries on a bed of fluffy cream and homemade buttermilk 
biscuits. Also worth mentioning is the Grilled Maple-Glazed 
Salmon Salad only offered during the Summer season. 
Glazed in a medley of maple bourbon goodness, this salad 
is a refreshing mix of fresh vegetables and fruits paired with 
just the right amount of pickled ginger. Try a house infused 
vodka raspberry martini on the side for the full Summertime 
experience. A simplistic, yet refined choice would be the Bis¬ 
tro Burger and fries. Fresh ground natural angus beef light¬ 
ly garnished with black pepper aioli atop a hill of tillamook 
Cheddar is by far, a burger with the uncanny ability to tame 
taste buds and stimulate a finicky palate. It is love at first bite. 
Aside from presenting great wholesome dishes from an envi¬ 
ronmentalist perspective, Paul Martin's also provides a warm 
and inviting atmosphere throughout its interior. Elegant fur¬ 
nishings adorn the main dining room featuring intimate table 


settings and comfortable booths. Soft lighting illuminates the 
rustic bar, and an alluring sunlit outdoor patio is seemingly 
perfect for hosting any special occasion. If you need a place to 
grab a drink and a bite to eat after work, the Taste of Paul Mar¬ 
tin's menu will not disappoint - a daily menu from 3-7pm offers 
tasty morsels like the burger + beer + fries combo for $12 and 
other selections starting at just $4. The staff is very knowledge¬ 
able about the various menu items and undergo an extensive 
training program in order to provide the best service possible. 
Paul Martin's can easily be considered the entire pack¬ 
age with undeniably delicious menu items in conjunc¬ 
tion with an exceptionally accommodating atmosphere 
at affordable prices. Eat organic. Buy local. Love fresh. 
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GREEK WEDGE SALAD 


Nestled on Long Beach’s Retro Row, Kafe Neo 
is a casual Greek restaurant with a modem at¬ 
mosphere that has a panache for revamping 
classic American dishes. Take the classic wedge 
salad for example, and infuse fresh Greek fla¬ 
vors with grilled romaine lettuce topped with 
grilled red onion, vine-ripened tomoatoes and 
bell peppers. The salad is then adorned with 
butteiy scallops and bathed with melted ha- 


banero infused feta, and garnished with fresh 
aged feta, crisp cucumbers and imported 
Greek oregano. A hearty and harmonious bal¬ 
ance of flavors are sure to delight. 

2800 East 4th Street I Long Beach, CA 
562-987-1210 lkafeneolb.com 



CABERNET SAVIGN0N 


Amongst the loud bars and surf shops of 
Huntington Beach, The Wine Company 
stands out in a class of its own. Inspired by the 
great vineyards of Northern California, owner 
Dann Bean has created a relaxed atmosphere 
where you can taste and browse wines from all 
over the world while still enjoying the beauti¬ 
ful weather of Huntington Beach. Not sure 
where to start? Ty sharing a bottle of with 


friends or sipping a Napa Valley Pinot Noir on 
the bars outdoor patio. Don’t worry, if you still 
need your beer fix, they have a wide selection 
of beers including craft brews! 


301 Main St., Ste. 1051 Huntington Beach, CA 
714-969-74001 mainstreetwinecompany.com 








North Shore Poke Co 


HAPPY COW BURGER 


THE PIPELINE 


The Factory Gastrobar lies in the charming 
neighborhood of Bixby Knolls in Long Beach. 
This family-fhendly gastrobar stands out from 
the rest due to its unique California menu 
with a Spanish flare. Such items include cevi- 
che salad, herb stuffed tomatoes, paella, 
and the local favorite, the Happy Cow Burg¬ 
er. The owner and executive Chef Natalie 
Gutenkauf supports her local community by 


buying everything, from the handcrafted 
beers to all of the ingredients used in The Fac¬ 
tory’s delicious menu, as local as possible (Col¬ 
orado Rockies and west!). This is one gastrobar 
you must try and will not forget! 

4020 Atlantic Avenue I Long Beach, CA 
562-595-4020 I thefactorylb.com 


Shawn Gole recalls visiting sushi bars in Ha¬ 
waii as a Coast Guard chef studying the work 
of the master behind his station. From this 
sprung the seeds of possibility, a quest to bring 
the gastronomic richness of Hawaii to South¬ 
ern California and expose diners to a budget- 
fhendly alternative to sushi. So when Shawn’s 
uniquely poke-centric vision popped up in 
Surf City, it was love at first, glistening, ahi 
bite. The Pipeline exudes umami with each 


The Factory Gastrobar 


sublime spoonful, the sauce a pleasing blend 
of sweet, salty and tartness, with ogo and green 
onions adding textural contrast. Shawn’s favor¬ 
ite is the off-menu spicy teriyaki poke-ritto, an 
oversized sushi roll likened to a burrito. Poke 
nachos is Shawns surprise Cinco de Mayo hit 
that builds in swirling gustatory complexity. 


214 5TH Street, Suite 101 I Huntington Beach, CA 
714-465-9011 lnorthshorepoke.com 
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\HAMBORD 






DECADENT LIFESTYLE 

WITH 

CHAMBORD 








SCAN THIS IMAGE FOR RECIPES! 

• Download the mobile app 
at gettag.mobi 

• Scan the image with the app 

• No smartphone? No Problem. 
Visit www.chambord.com for a 
list of recipes 


Find us on 

Facebook 


SOPHISTICATION IS MODERATION. 

PLEASE DRINK RESPONSIBLY. 

www.chambordonline.com 
©2010 CHAMBORD FLAVORED VODKA, 37.5% 
ALC. BY VOL., IMPORTED BY BROWN-FORMAN 
BEVERAGES, LOUISVILLE, KY. 
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CHILE RELLENO 


CHICKEN SALTADO 


Matadors menu has authentic Mexican ideas 
fused with cuisines from Italy, Argentina and 
beyond. You 11 get beautiful food and carefully 
crafted cocktails like sweet and spicy Mango 
Dulce or Mexican Mai Tai with a tequila 
twist. By day, its a family-friendly eatery and at 
night, it transforms into the lively night scene. 
A great way to start is Choriso Ravioli with 
a house-made garlic aoili cream and unique 


choriso-filled ravioli for just the right kick. The 
Chile Relleno boasts a poblano chili stuffed 
with cheese, onions and has a crunchy crust 
topped with salsa fresca. Que bueno! 

Ill N. Harbor I Fullerton, CA 
714-871-82261 thematador.com 


At Inka Grill, Ana Maria Kishihras home is ev- 
erybodys home and her food a fond of her native 
Pern, a craft honed and cultivated in her grand¬ 
mothers and great grandmothers kitchens. Anas 
chimbotano is a specialty item that pairs stewed 
potatoes braised in a red chile and garlic sauce 
(papa seca) with spiced, tender strips of beef pork 
or chicken. Lime-marinated onions add heat to the 
smokiness. The widely popular, chifa-inspired meat- 


and-potatoes dassic lomo saltado has been remade 
into a healthier and vibrant, carb-reduced portion 
with sauteed broccoli, red peppers, parsley and red 
onions. Aji verde, an accompaniment to baskets of 
fresh, pliant bread, pairs harmoniously with starchy 
side dishes. Don’t miss out on the mouth-watering 
rotisserie chicken marinated in a wood oven.. 

260 Bristol St I Costa Mesa 1714-444-4652 
inkagrills.com 


When Karma Flows...Good Things Follow! 


Italian Margarita 

1 1/4 oq. Karma Tequila 
3/4 oq. Triple Sec 
1 / 2 oq. Pineapple puree 
1 / 2 Homemade sweet and sour 

1 Squeeze of lemon 
Handful of diced cucumbers 
6 Sage leaves 


Karma Tequila Silver is all-organic and produced from 
100% Agave, grown in the Highlands of Jalisco, the re¬ 
gion recognized for having the richest soil and ideal cli¬ 
mate conditions. Each Agave is hand picked from pre-se¬ 
lected Agave fields. The Agave is tested for sugar content 
ensuring only the mature and sweetest Agave is used to 
produce Karma Silver Tequila. 

Karma’s distillery is family owned and operated, utiliz¬ 
ing traditional distilling methods that have been passed 
down from generation to generation for over 70 years. 
Through a multiple distillation process, Karma is hand¬ 
made in small batches ensuring optimum quality, and a 
complete balance in taste and smoothness. The Karma 
bottle was designed on the simple premise that design and 
functionality should coexist. Each bottle is filled, labeled, 
and individually numbered by hand for your appreciation. 


PERFECTLY HANDCRAFTED • DOUBLE & TRIPLE DISTILLED • ULTRA PREMIUM AGAVE TEQUILA 


drink responsibly 


karmatequila.com 
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Silver Trumpet Restaurant 




CHOCOLATE TOWER 


Providing an eclectic fine din¬ 
ing experience for any occa¬ 
sion, Silver Trumpet Restaurant 
and Bar, located just steps from 
Segerstrom Center for the Arts 
and within walking distance 
to South Coast Plaza is on the 
heels of a complete redesign - 
all of which your eyes and taste 
buds can enjoy; among them, 
award-winning pastry Chef Paul 
Rivera. After contributing his 
unique art of food vision to vari¬ 
ous LA establishments, Rivera 
has returned to his OC roots 
and adds a sweet gift to the al¬ 
ready illustrious team of artisan 
chefs at the Silver Trumpet Res¬ 
taurant and Bar. His repertoire 
here will consist of seasonally 
driven sweets such as “Le Gateau 
du Jour” (Cake of the Day) and 
the Chocolate Tower. Stay tuned 
over the next few months as you 
witness a symphony of change at 
Silver Trumpet. With an all new 
sleek and sexy lounge overlook¬ 
ing the stunning architecture of 
the Theatre Arts District, they 
are looking forward to welcom¬ 
ing the community to its new 
family of culinary innovation. 

3350 Avenue of the Arts I Costa Mesa 

714-442-8593 

silvertrumpetrestaurant.com 
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The Counter 

Custom Built Burgers 

"The Counter® is the 21st century’s bold answer to the classic burger joint." 


Forget what you think you know about “burger restaurants.” 
With an attitude, approach and menu offerings that are ever- 
evolving, The Counter defies labeling and doesn’t follow 
business-as-usual. The “Build Your Own Burger” is the core 
of what The Counter is all about: Customization, where 
the guest is truly in charge. With five different proteins, 12 
different cheeses, 32 different toppings, 23 different sauces 
and five different buns, every burger The Counter makes is 
as unique as the guest. And when you consider their burg- 
ers-in-a-bowl, gluten-free buns and vegan-friendly options, 
the “exception” is their standard. It starts with what goes 
between the bun...humanely raised and handled, antibiotic- 
and hormone-free, vegetarian-fed 100% natural Angus beef, 
all-natural chicken and turkey, and vegan veggie burgers 
made fresh daily from 11 different ingredients. All hand- 
formed, grilled to order and with burger weights after cook¬ 
ing so you truly get what you expect. All pair well with The 
Counter’s great selection of craft beers and wines. For wine 
enthusiasts, if you prefer international vineyards, stick to 
white. Cupcake from New Zealand pours a Sauvignon Blanc 
crisp with a citrus bite. Louis Jadot Chardonnay is prim and 
proper with some earthy qualities. Their red selection is all 
California dreaming-Alexander Valley, Mendocino, Napa 
and Monterey are represented. The eight-to-twelve beers 
on tap are an eclectic mix of tastes — including a coriander- 
tinged Shock Top and German Hoegaarden ale, to the 
Eureka-based, award-winning funky brews from Lost Coast. 
Make it easy on yourself and try their Mix It Up special on 
Tuesdays: four premium built mini burgers paired with four 
beer tastings. And save room for dessert because their 
gourmet shakes (like apple crumble, coffee-chocolate and 
peanut-butter banana) and newly-introduced build-your-own 
ice cream sandwiches are more than what you’d expect! 



OPENING THIS FALL IRVINE PARK PLACE, 2981 JAMBOREE ROAD 

Irvine: Woodbury Town Center, 6416 Irvine Boulevard 949.336.7272 | Newport Beach: Westcliff Plaza, 1104 Irvine Avenue 949.642.0700 | thecounterburger.com 
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Woody s Wharf 


SEAFOOD PAELLA 


With a breathtaking view of beautiful New¬ 
port Harbor, Woodys Wharf has served favor¬ 
ites like fresh fish and steaks for more than 45 
years. A staple in Orange County, a must-try 
at Woodys is the seafood paella - a mix of fresh 
clams, mussels, shrimp, sea scallops, chicken 
and Spanish Chorizo mixed with saffron rice. 
If brunch is more your style, don’t miss their 
famous waterfront champagne brunch with 


bottomless champagne mimosas - a great way 
to spend your Sunday! 


2318 Newport Blvd. I Newport Beach, CA 
949-657-0474 I woodyswharf.com 



GOURMET BURGERS 


You simply cannot go wrong with Slaters famous 
50/50 Burger. A patty of 50% ground beef and 
50% ground bacon is stacked with Pepperjack, 
a sunny-side-up egg, avocado mash for creami¬ 
ness and chipotle mayonnaise for a smoky, yet 
gentle kick. If you just can’t decide which de¬ 
lectable burger to devour, go with the Burger of 
the Month, a unique and creative burger offered 
for just one month. Those who manage to save 
room for dessert must order the Cococarma, a 


chewy shortbread cookie packed with crispy co¬ 
conut, served warm with vanilla ice cream and 
drizzled with chocolate and caramel sauces for a 
heavenly finish to your meal. Massive burgers - 
massive portions - massive flavors. 

8082 Adams Ave I Huntington Beach 
714-594-5730 

6362 E Santa Ana Canyon Rd I Anaheim Hills 
714-685-1103 Islaters5050.com 




MEXICAN CHICKEN SALAD 


This restaurant has been serving Mexican 
favorites to locals since 1966. Enjoy the ad¬ 
dition of a beautiful bar area which houses 
200+ bottles of tequila that make up their 
Tequila Wall of Fame! The dedication to 
customer satisfaction shows in the every 
burrito, taco, enchilada, chimichanga, and 
of course in the many combination platters; 
all are as tasty as they are filling. The dishes 


served today remain true to the original 
family recipes that have been enjoyed by the 
fine people of Costa Mesa since ‘66 and are 
still as beloved as ever. 


1768 Newport Boulevard I Costa Mesa, CA 
949-645-0324 


The Classic Q 


> 


MEXICAN FAVORITES SINCE ( 66 


Surrounded by businesses, The Classic Q ca¬ 
ters to the businessman or woman in need of 
a relaxing happy hour. With nine pool tables, 
45 plasma screens and that of Vegas feel, the 
restaurant and bar also makes for a good party 
venue. Here, finger foods like onion rings, fries 
and sliders are perfect for snacking while the 
Mexican Chicken Salad, a large mix of lettuce, 
chicken, olives, kidney beans, corn and even 


Fritos, which gives a nice Cajun kick to the 
dish. Here, finger foods like onion rings, fries 
and sliders are perfect for snacking while the 
bar also makes for a good party venue. 


4251 MacArthur I Newport Beach, CA 
949-261-9458 ltheclassicq.com 


El Matador 
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In my wallet is a tattered Fat Tire label 
which Fve had for 11 years. Ever since my 
first one, I immediately fell in love with 
this refreshing ale and the company’s eco- 
conscience ways. Amongst friends, this 
label has led to many discussions such as, 

"Is it possible to jump a recycling 
bin on a banana seat bike?” 

(Yes, but next time don’t pedal? so fast!) 
Thanks Fat Tire for making recycling 
and biking so much fun. 

Frances M. of South Carolina 


A lot of people have discovered 
the tasty joy bottled and canned in 
Fat Tire Amber Ale. Join them on 
newbelgium.com and enjoy the ride! 
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MOLE POBLANO 

Olamendis has been a pillar of Laguna Beach 
since 1986 serving up typical Puebla dishes 
like Mole Poblano, with its labor intensive 
25 ingredients, like their Chiles en Nogada, 
served hot under a creamy walnut sauce speck¬ 
led with raisins and fresh fruit. The restaurant 
itself is perched above Pacific Coast Highway 
with scenic ocean views from the balcony. 
Located inside Olamendis, Rosas Cantinas 


decor is fantastically stylish and modem with 
dark hardwood floors beneath smart looking 
furniture. Its wide selection of tequilas and 
specialty maigaritas will help you loosen up 
on Tuesday nights when the Cantina is trans¬ 
formed for salsa dancing. 

1100 S. Coast Highway I Laguna Beach, CA 
949-497-4148 lrosascantina.com 


BACON WRAPPED SCALLOPS 


Kya is great for a lively date spot or night on 
the town. The menu consists of large tapas- 
style dishes meant for sharing. A craft cocktail 
and heirloom tomato caprese salad are great 
ways to start out the evening. For heartier 
fare, enjoy the show-stopping lobster mac 
and cheese with a rich creamy sauce, topped 
with a baked Parmesan topping and the Thai- 
style flash-fried calamari served with cilantro, 


peanuts and bean sprouts. They just released 
a heart-healthy and gluten free menu thats as 
flavorful as it is good for you. Best of all: they’re 
priced incredibly reasonably—most of the 
meals are less than ten dollars. 

1287 S. Coast Highway I Laguna Beach, CA 
949-376-97181 kyabistro.com 


FRESH ALASKAN 
HALIBUT 


The Hobbit is more than a restau- 
rant-it’s an experience. Located in a 
beautiful 1930’s house, it is “the new 
look of elegant tradition.” A night at 
the Hobbit consists of a seven course, 
gourmet prix-fixe meal with a menu 
that changes weekly so you’ll never get 
the same meal twice. The night begins 
in the award-winning wine cellar that 
features approximately 1,000 bottles 
of fine domestic and international 
wine and a dozen or so hors d’oeuvres. 
The owners and sommelier are on 
hand to offer wine pairing suggestions. 
After thirty minutes in the cellar, 
you’re led upstairs to one of two din¬ 
ing rooms and served your meal that 
was crafted with care to perfection. 
Enjoy their elegant new remodel as 
you drink and dine. November marks 
the restaurant’s 40th anniversary and 
in those four decades they’ve become 
a pinnacle of fine dining in Orange 
County. Here’s to 40 more years! 


2932 E. Chapman Ave. I Orange, CA 
(714)997-1972 I hobbitrestaurant.com 
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Lucky Strike 



LUCKY STRIKE: 
BOWLING OPTIONAL 


Some might be surprised to find that 
the swanky, retro Tinsel Town-inspired 
bowling alley popular for birthdays, 
bar mitzvahs and corporate shindigs 
sports an equally impressive menu of 
sophisticated eats, courtesy of Execu¬ 
tive Corporate Chef Bill Starbuck, a 
former caterer to the stars and a guy 
who likes to stick to his American 
roots and reinvent tried and true com¬ 
fort food classics for modern audi¬ 
ences. Take the slider, everybody’s fa¬ 
vorite sports bar go-to meal. Chef Bill 
braises beef short rib in a chili tomato 
au jus and serves the aromatic shreds 
on a toasted herb and garlic mini bun 
with no additional embellishments, a 
simple dish that demands immediate 
attention when it arrives at the table. 
Plus, Chef Bill’s fresh and healthy 
menu - including gluten-free options 
- is anything but boring. Deft mas¬ 
tery of spice combinations elevate his 
reimagining of the street taco—filled 
with spiced tilapia, chili short ribs, 
grilled corn and pasilla chile or her- 
bed chicken tenders—to new heights. 
Zesty Jamaican chicken skewers enjoy 
a successful marriage of Jamaican jerk 
spice with a vibrant green pea puree 
that refreshes and soothes the palate 
at the same time. Homemade Belgian 
fries with curry ketchup, chimichurri 
aioli and spicy Russian dressing serve 
as good company for Chef Bill’s vision¬ 
ary reboot of this American pastime. 


20 City Blvd. W, Suite G2 lOrange, CA 
(714) 937-52631 bowlluckystrike.com 
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TUSCAN PLATTER 


A beautiful view of the ocean and sunset, an 
energetic vibe, appetizers and cocktails made 
with care: you will find all of these at the Roof¬ 
top Lounge. Aptly named, its located on the 
roof of La Casa Del Camino hotel in Laguna. 
Start off your visit with their world-famous 
mojitos available in five flavors. They offer 
large-portion appetizers including the flavorful 
Hawaiian ahi poke, baby brie plate featuring 


an inviting warmth and raspberry sauce and 
the Tuscan platter loaded with cured meats, 
assorted breads and cheeses for a build-your- 
own feast. Most of all: make sure you stay for 
the breathtaking sunset! 

1289 S. Coast Highway I Laguna Beach 
949-497-2446 I rooftoplagunabeach.com 


The Rooftop Lounge 



KARMA BURGER 


When Michael Schepers opened Micks Karma Bar 
in 2010 as a coffee (and then juice) house, he never 
imagined his feme would come as a consequence of 
a curious side experiment—burgers. Aside from tacos 
and a few wraps (his coffee and juice origins a distant 
memory), it is ultimately the juicy, fresh-ground, 
all-natural sirloin Karma Burger that has customers 
drooling adorned by no more than tomatoes, lettuce, 
melted cheese and his mayonnaise-based Thousand 


Island dressing that doesn’t taste like typical Thousand 
Island. Add in the basket of fries and refreshing glass of 
strawberry basil lemonade and one arrives at the sub 
$10 meal that launched a thousand likes. Dont ask 
Schepers though; he’s still scratching his head over this 
happy accident. 

2010 Main St. I Irvine, CA 
(949)851-6316 lmickskarmabar.com 



* ORIGj AM£ * 


SPICED RUM 


92 PROOF 


EP 


Rl 




OLD-SCHOOL WAY 


92 PROOF. BOLD & SMOOTH AS HELL 


RESPECT HIS LEGACY. DRINK SAILOR JERRY RESPONSIBLY. 


24 August 24, 2012 • DISH 2012 

































Sandy’s Beach Grill 



CALIFORNIA DINING 
AT THE HB PIER 



At the foot of the Huntington Beach pier 
lies Sandy’s Beach Grill, a casual spot 
where you can people watch and enjoy 
majestic views of the Pacific over ice cold 
craft brews or handcrafted artisanal cock¬ 
tails. You might consider starting with a 
California quad called Tower 0. It com¬ 
bines full-bodied Stone IPA, the nutty 
smoothness of English-inspired Nautical 
Nut Brown Ale, the refreshingly citrus 
bite of Blue Star Wheat Beer with the 
Sierra Nevada Pale Ale. You might then 
move on to Chef Mason Trapp’s cleverly 
deconstructed grilled tuna nicoise, rare- 
grilled albacore steak accentuated by an 
addictively tart olive-caper tapenade and 
garnished by sliced egg, baby potatoes 
and crispy haricot vert. Chef Mason’s 
pecan-crusted sea bass is the perfect mir¬ 
ror or Surf City conviviality. He serves it 
on a bed of Israeli couscous peppered lib¬ 
erally with shrimp, diced tomatoes and 
asparagus in vibrant red pepper butter. 
Pan-seared salmon with baby heirloom 
potatoes, braised leeks and sauteed sea¬ 
sonal vegetables in stone-ground mustard 
cream offers an adventure in flavor depth 
and complexity, reflecting the elegance 
and refinement typical of California 
coastal cuisine. Peppery, medium-rare 
tenderloin served with a mash of potato 
and celery root in red wine demi-glace 
should win overwhelming approval from 
diehard meat and potato aficionados. 


315 PCH I Huntington Beach, CA 
714-374-72731 sandysbeachgrill.com 
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ALFREDO PIZZA 



MACARONS 


In 2002, two brothers, Raffi and Chris Sarkis- 
sian, opened the original Pepz Pizza here in 
Orange County. Their vision was to serve deli¬ 
cious, tasty pizza in a “friendly, neighborhood- 
like” atmosphere. Now, about a decade later, 
they have opened six more Pepz pizzerias that 
serve everything from pizza, pasta, and subway 
sandwiches to desserts! One of their most pop¬ 
ular items is The Alfredo pizza served 


with alfredo sauce, pepperoni, chicken, basil, 
and onions. Pepz Pizza is the perfect place for 
a fun and lively meal with family, friends, and 
neighbors! 

Six Locations 

Anaheim (2) • Anaheim Hills • Placentia 
La Habra • Yorba Linda 
pepzpizza.com 


In September 2011, owners Robert and Di¬ 
ane Yoon, a brother and sister duo, opened the 
doors of Merely Sweets in downtown Brea. 
This darling bakery offers a wide selection 
of delicious treats in a variety of flavors and 
colors, such as fondant cakes, french macar- 
ons, cupcakes, cake pops, tarts, cookies, and 
even banana pudding! Rest assured that all of 
these sweet delights are always fresh as Merely 


Sweets bakes its lovely desserts daily and from 
scratch in their very own kitchen. Merely 
Sweets is the perfect spot to satisfy that sweet 
tooth! 


260 W. Birch Street I Brea, CA 
714-529-9909 I merelysweets.com 



B0WLM0R BOB’S 
BADASS BURGER 


Bowlmor Lanes is a high-style bowl¬ 
ing alley, restaurant, sports bar, and 
arcade hybrid capable of entertaining 
all ages. Celebrity Chef David Burke 
continues to make bold choices for 
Bowlmors evolving menu, exceeding 
all expectations in the process. From 
Bowlmor Bobs Badass Burger, topped 
with applewood smoked bacon, ched- 
dar cheese and spicy tempura shrimp, 
to the Arugula and Prosciutto Pizza, 
Burke destroys any preconceived no¬ 
tions you would have toward “bowl¬ 
ing alley” food and creates a unique, 
upscale experience without losing the 
fun. Throw back an ice cold beer on 
draft while watching the latest sporting 
event, or sip on a well-crafted cocktail 
like the Strawberry Fields martini— 
made with a sweet and spicy mixture 
of Mekong rum, St. Germaine, fresh 
strawberries, cilantro and lime juice— 
while bowling on one of 30 lanes. Cur¬ 
rently, you can bowl for a chance to 
win a Ferrari 360 Modena—not your 
average bowling alley, is it? 

2405 Park Avenue I Tustin, CA 
714-258-2695 lbowlmor.com 
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GOOD THINGS COME TO THOSE WHO WAIT. DON’T DRINK UNTIL YOU ARE 21.™ ©2012 American Vintage Beverage, Co., Seattle, WA. www.caymanjack.com.™ is a trademark of American Vintage Beverage, Co. 


CAYMAN JACK 


'/low CMft 




FULL DAYS. 


FULL NIGHTS. 






3 1 


LIKE ADVENTURE? 


Cayman Jack™ Premium Margaritas are hand-crafted with 100% blue agave nectar, real cane 
sugar and organic limes for a taste that’s boldly original with just the right bite. 

Join Cayman Jack™ on August 24 at OC Weekly’s Decadence 2012. 
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Slapfish 



FISH AND CHIPS 


NEWSWORTHY PIZZA 


Slapfish began with two guys and a truck—seafood 
junkies whose passionate embrace of sustainabil¬ 
ity launched the eponymously-named Surf City 
hangout that lives, breathes and breeds the adage 
of sustainability Andrew Gruel and Jethro Naude 
use seafood sourced from Southern California’s 
coast in their simple, hearty and flavorful classics. 
East meets West Coast in the Lobster Roll, an epic 
merging rock lobster with shrimp in a sweet, spicy 


and creamy blend. Hake fronts lemony filets of fish 
and chips and lakes center stage in fish tacos smoth¬ 
ered in a buttery avocado spread, pickled red onions 
and lemon aioli. Herbed, house tartar dressing and 
pickled vegetables add layers of depth to the grilled 
salmon sandwich. For ridiculously responsible food 
at rock bottom value, Slapfish cannot be beat. 

19696 Beach Blvd. I Huntington Beach 
714-963-3900 I slapfishrestaurant.com 


Just because food is fast doesn’t mean it cant be 
fresh and flavorful. That’s the attitude of Pizza 
Press, open for about a month on Harbor 
within sight of Space Mountain. Using the 
assembly line method of fast food sandwich 
shops, diners can create their own artisanal 
pizza, choosing from a wide variety of local 
ingredients. The cautious can try one of the 
creations of the Le Cordon Bleu-trained chef 


each named for the regional pizza tastes - The 
Times for New York-style or The Tribune for 
Chicago- style. The Press also stays local by 
serving Lolas ice cream and variety of Boot¬ 
legger’s beer on tap. The adventurous might 
go off-menu in combining the two in a “beer 
float”, an adult version of the American classic. 

1534 S. Harbor Boulevard I Anaheim, CA 
714-323-7134 lpizzapressoc.com 


SHRIMP 
MAZATLAN 


Located on Long Beach Alamitos Bay 
Marina, Buster’s Beach House has one 
of the best water front views for those 
looking to dine among friends and in 
some cases, marine life. Newly reno¬ 
vated to provide additional seating 
and a stage for weekly entertainment, 
Buster’s will presumably become a lo¬ 
cal summer hot spot. Grab a cocktail 
from the bar during one of the best 
Happy Hours in the area or rent a 
Duffy boat and enjoy your lunch 
on-the-go with a Picnic Basket and a 
bottle of house wine as you float along 
the scenic Naples canals. A must-have 
while there is the Shrimp Mazatlan - a 
1/2 pound of peel & eat shrimp, sau¬ 
teed in beer, lemon, garlic & dill for 
just $9.95. With drink specials and 
entertainment every night of the week, 
there is surely something for every¬ 
one; including breathtaking views of 
the sunset every evening, live music 
and competitive trivia nights. Buster’s 
also provides a banquet room with a 
private entrance and bar for hosting 
special events. 

168 North Marina Drive I Long Beach, CA 
562-598-9431 I bustersbeachhouse.com 
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MISO SALMON 


The Point is a relatively new 
restaurant and it brings a fresh 
food experience to Dana Point. 
Located on the second floor of 
the Blue Lantern Plaza, it has 
a local, harbor side feel with 
exposed brick walls and silver 
and bronze metal ceilings. The 
food takes everyday items and 
puts a unique twist on it. For 
example, their Miso Salmon 
is a soft, flaky salmon with an 
Asian-flared miso glaze. Its 
topped with shredded ginger 
and severed aside broccoli with 
a creamy cheese sauce. Be sure 
to order a glass of wine—they’re 
served from a tap to ensure the 
freshest tasting wine possible. 


34085 Pacific Coast Highway I Dana Point 
949-464-5700 

thepointrestaurantandbar.com 


FISH AND CHIPS 

If you’re in the mood to gather with friends 
over good food and a cold pint, The Olde 
Ship is a perfect place. There’s always some¬ 
thing going on be it pub trivia, live music, 
soccer matches on the telly or a Royal Wed¬ 
ding viewing party Their award-winning 
Fish and Chips are crisp and never greasy. 
Beer batter covers tender, flaky cod and is 
served with thick golden chips and cole 
slaw. For lighter fare, try the beautifully-pre¬ 


sented Smoked Salmon and Capers. The 
melt-in-your-mouth salmon is the perfect 
appetizer for sharing. As their slogan goes: 
“You’ll be a stranger here but once!” 

1120 W. 17th St. I Santa Ana 
714-550-6700 

709 N. Harbor Blvd. I Fullerton 
714-871-7447 I theoldeship.com 


GREEN BLISS 

Located along a quaint side street in historic 
downtown Fullerton is the recently opened 
Green Bliss. This charming cafe provides a 
place for patrons to learn and exchange in¬ 
formation on sustainable living while dining 
on the very best of local organic ingredients! 
One of the favorites is the Classic Grilled 
Cheese with aged organic cheddar served 
on multigrain sourdough and a side salad! A 
definite must- try in OC! 

305 North Harbor Boulevard I Fullerton CA 
714-773-0018 lgreen-bliss.com 


AL’S NEW YORK CAFE 


New York style pizza is a phone call away thanks to 
Als New York Cafe located in Costa Mesa Hand¬ 
made dough tossed right before your eyes is topped 
with the finest ingredients and baked to New York 
standards. It’s tough not to be overwhelmed by a 
menu busting at the seams with a variety of Italian 
dishes including flavorful thin crust pizzas, calzones 
and pasta entrees as Als has something for everyone 
Als NewYork Cafe 

1673 Irvine Avenue, Suite B I Costa Mesa 
949-722-1212 I alsnewyorkcafe.info 
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FLAMENCO SHOW & DINNER 

We love when things are named for exactly what 
they do or serve, which makes Tapas Restaurant 
fit the bill perfectly Though you can be assured 
small plates are in your future, we can promise 
that the vibrant feel, flavors and diversions at this 
Spanish restaurant and nightclub will still surprise 
you. You wont be sorry with tortilla espanola, 
gambas shrimp, sauteed mushrooms, cantam- 
palito sausages and chicken empanadas and 


paella. Top that off with orange or chocolate flan 
and don’t forget the sangria! On Friday and Satur¬ 
day enjoy a Flamenco show with dinner and stay 
after the showforsalsalessons. Tapas is truly aone- 
stop shop for a filling and fun night on the town. 


4253 Martingale Way I Newport Beach, CA 
949-756-8194 ltapasnewportbeach.net 


NOT YOUR AVERAGE 
TACO TRUCK 


Less than a year old, Taco Maria has 
quickly established itself as one of Or¬ 
ange County’s best roaming kitchens. 
Drawing from experience at some of 
the Bay Areas most progressive res¬ 
taurants, Chef Carlos Salgado’s menu 
breaks the taco truck mold and has 
people and publications saying some 
very nice things. It’s real, slow-cooked 
Mexican food hand-made with local 
ingredients and “alta cocina techniques 
that marry the best of the lonchera and 
luxe lonchera scenes.” 

Taco and burrito fixtures include the 
cinnamon-cured Carnitas, grilled mar¬ 
inated Hanger Steak with applewood 
bacon, and a rich, complex Chicken 
Mole. Seasonal items like the Bone 
Marrow Quesadilla with herbs and 
garlic, sweet corn Esquites with burnt 
husk butter, or the chilled Shrimp 
Cocktail with heirloom tomato and 
watermelon, reveal layers of flavors, 
traditions, and stories all served from 
a window in a parking lot, at your of¬ 
fice, school, church or neighborhood 
farmer’s market. 

Taco Maria I Orange County, CA 
info@tacomaria.com I tacomaria.com 



DINNER AND A SHOW 


Built in 1959, Encore Dinner The¬ 
atre and comedy club has been enter¬ 
taining audiences in Orange County 
for more than 50 years with dinner 
and a show. Boasting dazzling chan¬ 
deliers and an interior reminiscent of 
a 1940s nightclub, guests can enjoy a 
wide variety of shows such as the Big 
Band Swing Revue featuring swing 
hits of the late 30s and 40s. While 
enjoying these great shows, you will 


be rewarded with a culinary experi¬ 
ence unlike any other in Orange 
County - suggested dishes include 
the popular Lemon Pepper Chicken 
and Cajun Tilapia. Perfect for a ro¬ 
mantic date night don’t miss out on 
this crown jewel of Orange County. 

690 El Camino Real I Tustin 
855-545-54001 encoredinnertheatre.com 


Taco Maria 



30 August 24, 2012 • DISH 2012 






































r ~<in | 

Corea Kalbi 
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KALBI 


Kalbi, a traditional prime cut of rib, was once 
reserved for the high class of South Korea. 
Today a top of the line selection of meat, the 
kind fit for an emperor can be found at Corea 
Kalbi. Korean food is different from most 
westerner ideas of dining where you order one 
dish and one experience. A Korean meal con¬ 
sists of changing flavors throughout: bowls of 
rice, plates of kimchi, grilled beef, chicken, or 


pork bulgogi and kalbi next to various other 
dishes of sweet, salty and spicy. You create the 
taste - one by one or all together its up to you. 


1701 Corinthian Way I Newport Beach, CA 
949-797-9292 I coreakalbi.com 





Stefano’s Golden Baked Ham’s 


DA VINCI PANINI 


Originating as the go-to catering source for 
holiday feasts, Stefanos Golden Baked Hams 
gradually transitioned into the charming Ital¬ 
ian Cafe located at the heart of Yorba Linda 
seen today. A vast menu accentuates the fam¬ 
ily’s Italian heritage with appeasing lunch 
selections including Panini sandwiches, fresh 
seasonal salads, and soups. Among them, the 
award-winning Da Vinci Panini which re¬ 


sembles a classier version of the ever-popular 
B.L.T. One can never go wrong with the 
Golden Baked Ham and Swiss Panini or for 
a lighter option, be sure to opt for the Bella 
Donna Salad with a champagne vinaigrette 
on the side. 

18220 Yorba Linda Boulevard I Yorba Linda, CA 
714-993-4267 lstefanoshams.com 
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Maki Zushi 

■ 


House of Big Fish and Ice Cold Beer 




OMAKASE $40 


“Omakase” holds special meaning to any self- 
prodaimed die-hard sushi fan. Maki Zushi 
in Austin reigns supreme when it comes to 
entrusting your palate to authentic and high 
quality Japanese dishes. For those whom are not 
familiar, “Omakase” literally translates to “I’ll 
leave it to you”, meaning the Chef will choose 
a variety dishes for the customer to enjoy. An ar¬ 
ray of Sushi and Sashimi indudingTuna, Uni, 


Salmon, and Scallop among others are present¬ 
ed with a hearty Asari miso soup. A Blue Crab 
Hand roll and Sake-glazed Black Cod and des¬ 
sert complete the course. Feeling adventurous? 
Request the impeccable Fresh Wasabi. Maki 
Zushi is a proud winner of Best of OC Weekly 
2008 - Best Sushi Restaurant 

1641 Edinger Avenue I Tustin, CA 
714-259-0783 I maki-zushi.com 


OPEN-SHELLED OYSTERS 


House of Big Fish and Ice Cold Beer will 
quench all levels of thirst with beers on draft, 
in a bucket or even a personal keg. They have 
a beer selection that will make even the most 
discerning drinkers drool and many refreshing 
island-style cocktails. Beer only makes up one 
half of their name- there’s also the fish! Start 
off your seafood journey with open-shelled 
oysters served over ice with cocktail sauce, 


horseradish and lemon. For the main course 
you can get the build-your-own “Daily Catch” 
where you pick your fish, preparation, side 
and sauce. Don’t forget dessert; the carrot cake 
cupcake is a house- baked specialty! 


540 S. Coast Hwy #200 I Laguna, CA 
949-715-4500 lhouseofbigfish.com 


SPICY TUNA CRISPY 
ASIAN TACOS 


Nestled within the District in Tustin, 
RA Sushi is the perfect place to gather 
with friends and enjoy some of the best 
Happy Hour prices in the area. Break¬ 
ing new ground by reconstructing their 
typical 3-7 p.m. Happy Hour menu, 
RA has also launched a new “Reverse 
Happy Hour” for the night owls from 
10 p.m. - Midnight Monday through 
Thursday. Not a sushi fan? Fear not, 
RA Sushi has an array of Japanese fu¬ 
sion dishes, including the Spicy Tuna 
Crispy Asian Tacos, which consists of a 
medley of flavors including spicy tuna, 
crumbled wasabi rice cracker bits and 
guacamole. Presented in a light yet 
crunchy rice paper shell and drizzled 
with black pepper soy sauce, the Spicy 
Tuna Crispy Asian Tacos awaken the 
senses and literally melt in your mouth. 
Sweet and savory with just the right 
amount of kick, the balance of flavors 
presented in this dish are considerably 
noteworthy. 


2401 Park Avenue I Tustin, CA 
714-566-1700 lrasushi.com 



RA Sushi 
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House of Eden 


MORNING AFTER BEVERAGE 


Serving up all the classic Sunday afternoon 
drinks, House of Eden puts its own twist 
on the perfect morning alter beverage. Its 
Mimosas are a blend of NUVO sparkling 
liqueur, a sparkling white wine infused with 
passion fruit nectar, and your choice of OJ 
or pineapple juice. The Mojitos are made 
with Zaya rum—a sweeter, darker 12 year 
i rum. And the clubs Bloody Mary is 


mixed with Effen cumber vodka, giving it 
the lightest touch of alcohol. While it may 
not seem like it, each drink packs a little 
punch, just enough to raise that good of 
hair of the dog. 


1189 E. Ash Ave I Fullerton, CA 
714-447-0691 lhouseofeden.org 


ORANGE SWEET 
PEPPERS 

Visually stunning from silvery textures to 
artful dishes, Mare Culinary Lounge emu¬ 
lates coastal chic. Romanticize on the patio 
or tucked inside along cushioned booths. 
Shareable platters showcasing delicately 
braised sheets of octopus carpaccio with 
black Sicilian lava salt entice your senses, 
from the contrasting pink and black hues 
to the first bite of baby caper berry. Receive 
a kiss of heat from sweet orange Peppadew 
peppers overflowing with goat cheese and 
walnuts. Gently dressed orzo salad accom¬ 
panies rich salmon atop sun-dried tomato 
champagne sauce. Alessandro Pirozzi’s sig¬ 
nature buttery Mafaldine ribbons, infused 
with limoncello are enriched by sauteed 
lobster tail and the spice of Calabrian chili. 
Seal the deal with one of their rotating in¬ 
dulgences, comfortably balancing a refresh¬ 
ing start with sweet surrender. Embrace the 
sultry lounge atmosphere with a vast selec¬ 
tion of vino by the glass while the rest of the 
county bustles along PCH. 


696 S. COAST HIGHWAY I Laguna Beach 
949-715-9581 I mareculinarylounge.com 


COYOTE GRILL 

Nestled in the nook of South Laguna, between the 
scenic PCH and the picturesque Pacific Ocean lies 
Coyote Grill. This charming eateiy specializes in 
Baja style delicacies and even offers a variety of veg¬ 
etarian, vegan, and gluten-free options. One of the 
local favorites is the calamari tacos with its lightly 
breaded calamari topped with Coyote Grills own 
special “secret” sauce, cabbage, cheese, tomatoes and 
cilantro. Its south-of-the-border perfection and a 
definite must-try 

31621 S Coast Hwy I Laguna Beach, CA 
949-499-40331 coyotegrill.tv 




Vcstoag 


' 


_ 


B. CANDY 


B. Candy is a colorful shop and a sweet-tooth lovers’ 
paradise with everything from novelty treats of genera¬ 
tions past to todays favorites! If candy isrit what yoiire 
in the mood for, don’t fret the homemade vanilla and 
salted caramel ice cream or the Oreo cupcake - a white 
cake with an Oreo in the center, vanilla butter cream 
frosting sprinkled with crumbled Oreos and drizzled 
in chocolate - are sure to satisfy and leave you wanting 
more! 

3617 B. PCH I Corona del Mar, CA 
949-675-3910 lbcandy.com 


j Mare Culinary Lounge 
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CALIFORNIAN BAGEL SANDWICH 


Established in 1986, Shirleys is a local staple. 
Each of the 23 bagel flavors offered is made 
from scratch with the traditional boil and 
bake method which gives the bagels a crunchy 
outer layer, a sure sign of bagel greatness. The 
undeniable freshness and quality of the prod¬ 
uct bring in huge crowds of friendly faces on a 
daily basis. Customer favorites include a fresh 
brewed cup of Kean coffee, the Californian 


Bagel sandwich, the Lox and Cream Cheese, 
and the CTA; Cream Cheese, Tomato, Avo¬ 
cado on your choice of bagel with a sprinkle 
of lemon pepper that creates the perfect bite. 


270 E. 17th Street, #1 I Costa Mesa, CA 
949-645-7877 I shirleysbagels.com 


M 

Bistro 



LUMP BLUE CRAB CAKE TAPAS 


Back Bay Bistro - Newport Beach 
Glass walls and a retractable rooftop attribute 
to spectacular views of Newport Harbor boat 
launches and sunsets. Tall glasses of liquid re¬ 
freshment are in order. Request a Nectar of the 
Gods or Love on the Beach, both featuring cit¬ 
rus blends. Award winning chowder captures 
hearty seafood with balanced spice. Lighter 
appetites bite into juicy heirloom tomato ca- 
prese, savoring the fresh mozzarella. 


Seasoned chef Kurt Schaeffer works confi¬ 
dently, practicing sustainable seafood con¬ 
cepts. Diver scallops are complemented by 
eye-catching blood orange sauce. Delicate 
lump blue crab cakes are served tapas-style. 
Sauteed salmon burgers are slightly crisp out¬ 
side, yet retain their rich moisture. 

1131 Back Bay Drive I Newport Beach 
949-279-4703 I backbaybistronewportbeach.com 




Amorelia Mexican Caf 


ARR0Z CON MARISC0S 


Inka Mamas features traditional recipes 
unique to Peruvian cuisine, all handed down 
from the owners mother. The Cabrito 
Norteno is an incredible dish of tender lamb 
stewed for hours and served alongside rice, 
white garlic beans, and a side of lime mari¬ 
nated red onions known as Sarza Criolla - a 
must with every single bite. Another specialty 
of the house is the Arroz con Mariscos; a cilan¬ 


tro seasoned Paella sauteed with shrimp, fish, 
calamari, and mussels. The House Sangria is a 
wonderful Merlot and fruit juice mix finished 
with a slew of fresh, chopped fruit chunks for 
added sweetness and flavor. 

26676 Portola Parkway, Ste. BI Foothill Ranch 1949-951-6262 
26741 Aliso Creek Road, Ste. EI Aliso Veijo, CA 1949-360-6263 
821 Via Suerte, Unit 104 I San Clemente, CA I 949-369-6262 

inkamamas.com 


CHILE RELLEN0 


For a leisurely lunch with friends or a quick 
takeout meal, Amorelia Mexican Cafe is a 
must visit for any Mexican food enthusiast. 
The food at Amorelia is authentic, well made, 
and beautifully presented. The Chile Relleno 
plate is one of the best you will find. Served 
with black beans and seasoned rice and a po¬ 
tato taco, the Chile Relleno is smothered in a 
spicy red sauce as well as another made with 


tomatillos - equally delicious. The Salmon 
plate served with mashed potatoes and the 
Shrimp Fajitas are other spectacular dishes. 


2200 Harbor Blvd. Ste. C-110 
Costa Mesa, CA 
949-646-1422 
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presents Pacific Symphony's Summer Festival 2012 


WITH FULL-LENGTH 
FEATURE FILM 


with promo code 

OCWeekly 


DISNEY LIVE IN CONCERT 

Pirates of the Caribbean 

The Curse of the Black Pearl 

_ V 

Sat. • September 1 • 8 p.m. • Verizon Wireless Amphitheater, Irvine • Gates open at 6 p.m. for picnicking 
Pacific Symphony • Richard Kaufman, conductor 

A perfect night under the stars with friends and family! Johnny Depp stars as the unforgettable Jack Sparrow in 2003's 
blockbuster "Pirates of the Caribbean:The Curse of the Black Pearl/' while the orchestra performs the high-energy, 
thunderous soundtrack live. Come dressed as your favorite character from the film! 

Tickets start at $25. SAVE $10 with promo code OCWeekly! 

Don't forget to add on a delicious boxed dinner from Bristol Farms, available for convenient pickup at the concert. 
Concert sponsors: The Orange County Register, VIZIO 

Presentation licensed by Disney Music Publishing and Walt Disney Studios Motion Pictures, 

Non-Theatrical © Disney. 


Call (714) 755-5799 • www.PacificSymphony.org 
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CARL ST. CLAIR | MUSIC DIRECTOR 
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